C Yorkshire curd tart )

(2, Vegetarian

READY IN SERVINGS
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DESSERT

440 kcal

Ingredients

140 g flour plain

1 pinch double-acting baking powder

85 g butter salted

1tsp sugar

1.2 I milk

1 juice of lemon

50 g butter unsalted

50 g sugar



https://whatsheate.com

|:| 1large eggs beaten
|:| 25 g currants

Equipment
|:| food processor
frying pan
oven

whisk

kitchen towels

L0000

pie form

Directions
|:| Make the curd the night before.

|:| Heat the milk in a large pan. As it comes to a gentle simmer, add the lemon juice. Turn the
heat to low and gently stir while the curds form. Do not stir too quickly or you will break up
the curds. Once the mixture resembles watery liquid with creamy lumps in it, remove the pan

from the heat and allow the curds to cool in the whey.

|:| Drain the curds overnight through a clean tea towel and save the whey for making scones, as

you would buttermilk.
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To make the pastry, blend the flour, baking powder, butter, sugar and a pinch of salt in a food
processor until the butter is almost all combined leave a few small lumps of butter to lighten

the dough. Tip the dry mix onto a work surface and make a well in the centre.

[

Add a little cold water to make a smooth, but not sticky dough. As soon as the mixture comes
together, knead very lightly, wrap in cling film and chill for at least 20 mins. Can be made up to
2 days ahead and chilled.

To finish the filling, beat the butter and sugar until soft, then add the egg, a little bit at a time.

Add the curds to the mixture and lightly whisk to break up any large lumps. Once blended,
add the currants.

Heat oven to 180C/160C fan/gas
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Roll out the pastry to line a greased 20cm shallow pie dish or tart tin.



I:‘ Spread over the curd mix and bake for 35-40 mins until browned and the pastry is cooked.

Leave to cool, then cut into slices and serve on its own or with a drizzle of cream.

Nutrition Facts
-t |

I prOTEIN 9.9% [ FAT 54.02% CARBS 36.08%

Properties
Glycemic Index:70.03, Glycemic Load:23.62, Inflammation Score:-6, Nutrition Score:13.004782593769%

Flavonoids

Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg Hesperetin: 0.72mg, Hesperetin:
0.72mg, Hesperetin: 0.72mg, Hesperetin: 0.72mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg,
Naringenin: 0.07mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 439.58kcal (21.98%), Fat: 26.73g (41.13%), Saturated Fat: 15.87g (99.19%), Carbohydrates: 40.18g (13.39%),
Net Carbohydrates: 39.35g (14.31%), Sugar: 21.84g (24.27%), Cholesterol: 176.26mg (58.75%), Sodium: 193.35mg
(8.41%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 11.02g (22.04%), Vitamin B12: 1.78ug (29.7%), Calcium:
276.09mg (27.61%), Vitamin B2: 0.46mg (27.24%), Phosphorus: 269.85mg (26.99%), Selenium: 16.39ug (23.41%),
Vitamin B1: 0.33mg (21.72%), Vitamin A: 978.41U (19.57%), Vitamin D: 2.59ug (17.28%), Folate: 54.13ug (13.53%),
Potassium: 403.38mg (11.53%), Vitamin B5: 1.12mg (11.22%), Manganese: 0.19mg (9.63%), Iron: 1.63mg (9.04%),
Vitamin B6: 0.18mg (9.03%), Magnesium: 34.13mg (8.53%), Vitamin B3: 1.7mg (8.5%), Zinc: 1.2Img (8.08%), Vitamin
E: 0.81Img (5.38%), Fiber: 0.83g (3.31%), Copper: 0.06mg (2.9%), Vitamin C: 213mg (2.58%), Vitamin K: 2.45ug
(2.33%)



